DANGER £

TOXIC SHELLFISH

DO NOT EAT clams, oysters,
mussels, or scallops.

Shellfish in this area are unsafe to eat
due to biotoxins.

Always check the shellfish safety status: 0 4 7MW  For more information, contact:
doh.wa.gov/shellfishsafety s
orcall 1-800-562-5632




DANGER £

Toxic butter and varnish clams!

DO NOT EAT

Butter and varnish clams in this area
are unsafe to eat due to biotoxins.

Butter Clam

Always check the shellfish safety status: [EpsgaiE For more information, contact:
doh.wa.gov/shellfishsafety j# e
or call 1-800-562-5632 ke o



https://doh.wa.gov/shellfishsafety

DANGER £

Toxic varnish clams!

DO NOT EAT

Varnish clams in this area are
unsafe to eat due to biotoxins.

e Shiny brown coating on the outside
e Purple on the inside

e Oval shaped

e Upto3incheslong

Always check the shellfish safety status:  Fig#iEl  Formore information, contact:

|
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doh.wa.gov/shellfishsafety i

or call 1-800-562-5632 Eabiaa



https://doh.wa.gov/shellfishsafety

WARNING

Eating raw shellfish from this beach
can make you SICK.

Cook all shellfish to 145°F (63°C) for
15 seconds to kill Vibrio bacteria.
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iCUIDADO! Comer mariscos crudos puede hacer que se enferme. Cocine todos los mariscos. spanish
BABALA! Maaari kang magkasakit sa pagkain ng hilaw na shellfish. Lutuin ang lahat ng shellfish. tagaiog
CANH BAO! An ddng vat ¢ vé con sdng c6 thé khién ban bi dm. Hay nau chin tat cd ddng vat c6 vo. vietnamese

BHUMAHMUE! Henb3Aa ecTb CbipbiX MOJITIOCKOB U PakKoOOpPa3HbIX — 3TO MOXKeT NPUBECTU K 3aboneBaHuto.

JTto6ble MONNIOCKN U pakoobpa3sHble HeobxoaMMOo 06A3aTeNbHO NoABEpPraTb TENIOBOW 06paboTKe. Russian
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Always check the shellfish safety status:

doh.wa.gov/shellfishsafety VapiiEai

HEALTH
360-236-3330

For more information, contact:

DOH 332-163 May 2023



OYSTER HARVEST

Oysters are unsafe to eat
due to Vibrio bacteria.

Always check the shellfish safety status:
doh.wa.gov/shellfishsafety

For more information contact:



https://doh.wa.gov/shellfishsafety

SHELLFISH HARVESTING

CLOSED

ON THIS BEACH

Shellfish are not safe to eat
due to pollution, such as:

 bacteria
e Viruses
e harmful chemicals

Always check the shellfish safety status: : i, Formoreinformation, contact:

doh.wa.gov/shellfishsafety




EMERGENCY
CLOSURE

Shellfish on this beach
are not safe to eat.

This beach is under an emergency
closure by the Department of Health.

Always check the shellfish safety status:

doh.wa.gov/shelIfishsafety
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